BAKE A 
BIG-OCCASION CAKE 
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Any meal will seem like a special occasion when you bring’ 
on this elegant Toasted Butter Pecan Cake for dessert! 
You’ll want to remember it for family celebrations and com- 
pany dinners. The feather-light layers are chock-full of pe- 
cans which have-been toasted golden in buttéror margarine. 
To make it completely irresistible, top with a creamy frosting 
and more toasted pecans. 

Toasted Butter Pecan Cake: 


3 tablespoons butter or 114 teaspoons vanilla 

margarine 2 eges 
14% cups chopped pecans Shs Svea 

eae 2 cups sifted all-purpose 

34 cup butter or flour 

margarine 2 teaspoons baking powder 
114 cups granulated 14 teaspoon salt 

sugar 24 cup milk 
In a shallow baking pan, dot the 3 tablespoons butter 


margarine over pecans. Toast in moderate oven (350°) } 
15 minutes, stirring occasionally. 

Cream the 34 cup butter or margarine; gradually add t: 
granulated sugar, beating till light and fluffy. Add the v 
nilla. Beat in eggs, one at a time. Sift together flour, bakii 
powder, and salt; add to creamed mixture alternately wit 
milk, beating after each addition. Fold in 1 cup of the toasted 
pecans; set aside the remaining 14 cup toasted pecans for top 
of cake. Turn batter into two greased and lightly floured 8x 
114-inch round cake pans. Bake in moderate oven (350°) for 
39 to 35 minutes, or till cake tests done. Cool on rack for 10 
minutes; remove cake from pans. Cool completely. Frost with 
Toasted Butter Pecan Frosting: 


4 tablespoons butter or 214 to 8 tablespoons light 
margarine, softened cream 

3 cups sifted confection- 1 teaspoon vanilla 
er's’ sugar 


In mixing bowl, combine the butter or margarine, the sifted 
confectioners’ sugar, light cream, and vanilla. Beat till 
smooth. Spread frosting between layers, on sides, and top of 
cooled Toasted Butter Pecan Cake. Sprinkle the reserved 14 
cup toasted pecans in a wreath atop the cake. = 
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